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Development of Lipid Oxidation and Flesh Quality 
of Marinade Mackerel during Chilled Storage 
Yutaka WAKO†  Yukari ITOH††  
 
ABSTRACT 
   Marinade mackerel ͆Shimesaba͇, traditional Japanese sea food, was stored at -17, -30 and -70 Υ for 
one year. Raw mackerel, control for ͆Shimesaba͇, was also stored at same temperature. The TBARS 
contents in the marinade mackerel was higher than those in raw mackerel stored at -70 Υ . The TBARS 
contents in raw and marinade mackerel showed a tendency to increase as the stored temperature rises.  
Disulfides bonds in muscle proteins in raw and marinade mackerel were estimated by labeling with mBBr 
and subsequent electrophoresis. There was no difference in fluorescence intensity of any protein to stored 
temperature change.  To keep the quality of marinade mackerel for long term, the freezing storage at -17 Υ, 
or -30 Υ was insufficient. 
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